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CMC-Na和FPA酶活分别达到了1553.6 U/g/30m (287.7 IU) and 651.7 U/g/h 
(60.3 IU)；而利用分离到的一种复合菌群产纤维素酶时，其CMC-Na和FPA酶




























Cellulosic ethanol produced from lignocellulose such as agricultural and forest 
waste has become a worldwide hotspot of the bio-energy research. Sugarcane residue, 
a kind of agricultural waste, was used as the substrate for cellulosic ethanol 
production in this research. The bagasse was firstly dried by sunlight and crushed into 
powder according to required.  
  When the bagasse was pretreated with 1% NaOH and used for cellulase 
production with Penicillium sp.T24-2, the maximum CMC-Na and FPA activity were 
obtained as 1553.6 U/g/30m (287.7 IU) and 651.7 U/g/h (60.3 IU), respectively. 
However, the CMC-Na and FPA activity were only 158.3 U/g/30m (29.3 IU) and 12.9 
U/g/30m (1.1 IU), respectively, when using the cellulose degrading microflora as the 
cellulase producer. The enzyme activity is much lower when the bagasse was 
pretreated with H2SO4 and used for cellulase production. The research suggests that 
the alkaline pretreatment of bagasse was more preferable for cellulase production. 
Various factors affecting the cellulase production and saccharification were 
studied in this paper. The highest cellulase activities of both CMC-Na and FPA were 
achieved under conditions: bagasse pretreated with NaOH (1%), washed to neutral pH, 
the ratio of sugarcane bagasse to wheat bran was 1:1 (w/w), a relatively low 
concentration (0.5%) of urea.  
The work of cellulosic ethanol production indicates that 50% of cellulose present 
into the sugarcane bagasse is converted to ethanol. This was achieved by 
concentrating the reducing sugar into the saccharification media by evaporating water 
before performing the fermentation. 
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